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Silky pudding merupakan inovasi pengolahan pudding yang memiliki 
tekstur yang lebih lembut bila dibandingkan dengan pudding pada 
umumnya. Home industry silky pudding memiliki potensi yang baik karena 
tingginya minat konsumen untuk mengkonsumsi dessert sebagai snack, 
proses pengolahan silky pudding mudah, dan bahan baku yang digunakan 
mudah diperoleh. Oleh karena itu, dilakukan penyusunan perencanaan dan 
analisa kelayakan home industry silky pudding “Niyu Desserts” dengan 
kapasitas produksi 500 cup/hari, serta realisasi produksi dan pemasaran 
silky pudding. Lokasi produksi silky pudding "Niyu Desserts" berada di 
Jalan Lebak Rejo Utara 2/1, Surabaya. Bentuk badan usaha yang digunakan 
adalah swasta perorangan dengan struktur organisasi lini dengan jumlah 
karyawan sebanyak 4 orang. Bahan baku yang digunakan dalam pembuatan 
silky pudding "Niyu Desserts" adalah susu UHT, susu jagung manis, gula 
pasir, konyaku jelly powder, perisa, macchiato cream, dan air. Tahapan 
produksi silky pudding “Niyu Desserts” meliputi pembuatan susu jagung 
manis, pencampuran bahan kering dengan susu UHT dan susu jagung 
manis, pemanasan hingga mendidih, penyaringan, pengisian dalam cup 
plastik, dan pendinginan, penambahan macchiato cream, penutupan cup, 
pelabelan, dan penyimpanan di kulkas. Umur simpan silky pudding "Niyu 
Desserts" adalah ±3 hari. Kemasan primer yang digunakan adalah cup 
plastik transparan dengan kapasitas 180 mL. Pemasaran silky pudding 
"Niyu Desserts" dilakukan melalui media sosial. Berdasarkan faktor teknis 
dan ekonomis, home industry silky pudding “Niyu Desserts” yang 
direncanakan layak untuk didirikan dan dioperasikan karena memiliki laju 
pengendalian modal (ROR) setelah pajak sebesar 137,43% yang lebih besar 
daripada MARR (Minimal Attractive Rate of Return) sebesar 14,06%, 
dengan waktu pengembalian modal setelah pajak 0,711 tahun dan BEP 
(Break Even Point) sebesar 47,25%.  
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Silky pudding is the innovation of pudding processing because it has 
softer texture than pudding’s texture in general. Home industry of silky 
pudding has a good potential because people interests to consume dessert as 
a snack, then processing of silky pudding is so easy, and the raw materials 
used are easily obtained. Therefore, home industry of silky pudding which 
is planned to have production capacity of 500 cups/day, is being planned 
and analyzed the appropriateness, also production and marketing 
realization. This home industry is planned to be established on Jalan Lebak 
Rejo Utara 2/1, Surabaya. The form of business entity used is private 
business with line organization structure with 4 employees. The main 
materials used in making silky pudding are UHT milk, sweet corn milk, 
sugar, konyaku jelly powder, macchiato cream, and also water. The 
processing of “Niyu Desserts” silky pudding begins with making sweet corn 
milk, the mixing dry ingredients with UHT milk and sweet corn milk, then 
proceed to heating, boiling, filtering, filling in a cup, and cooling, then 
followed by the addition of macchiato cream, covering the cup, labeling, 
and storage in refrigerator. The shelf life of silky pudding “Niyu Desserts” 
is around 3 days. The primary packaging is cup plastic with capacity of 180 
mL. The marketing of silky pudding “Niyu Desserts” is done through social 
media. Based on technical and economic factors, the home industry of 
“Niyu Desserts” silky pudding is feasible to be established and operated 
because it has a rate of return after tax (ROR) of 137.43% which is higher 
than MARR (Minimum Attractive Rate of Return) of 14.06%. The payback 
period after tax is 0.711 years and the break even point were obtained at 
47.25%.  
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